CANAPES — how to decorate and freeze 
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To decorate: Fill a cake-decorating set with cream-cheese-egg 
mixture; fit with star tip; pipe an edging around each canape. 
Garnish each with small whole shrimps, slivers of smoked salmon 
rolled up, bits of king crab meat or lobster, sliced stuffed green or 
ripe olives, capers, cut-up gherkins, diced pimiento, small pickled 
onions, or diced hard-cooked egg white. 

To freeze: Place canapes in a single layer in a large shallow pan; 
cover tightly with transparent wrap; freeze. When frozen, pack 
no more than two layers deep with transparent wrap between in 
boxes until ready to use. 

To. thaw: Remove canapes from freezer 1 hour before serving; 
place in a single layer; let stand at room temperature. Plan to use 
frozen canapes within two weeks. 


